ARISTOV

Poccuiickoe BUHO € 3alMLLEHHbIM reorpadmueckum yKkasaHmem
«KybaHb. TamaHCKUIl MOTYyOCTPOB» CyX0e KpacHoe «ApUCTOB.
KabeprHe CoBUHbOH»

Russian wine with protected geographical indication «Kuban.
Taman Peninsula» dry red «Aristov. Cabernet Sauvignon»

OMNCAHUE BUHA /WINE DESCRIPTION:

Takca, T™Ip n MOpCKOﬁ koHék! Takoe TPUO CNIOXKHO HE 3aMeTUTh - ApKaa u urpmeasn

cepus YHUKalbHbIX MOHOCOPTOBbIX BUH.

OTu BMHA 32[a10T HACTpPOEHUe [Hs, A0DaBNAs OpPUTMHANLHBIN BKYC B Bally BUHHYIO
nanutpy. Buna B Tpéx knaccuueckux upetax: 6enoe - Pucnuur, pozosoe u kpacHoe -
Kabepre CoBUHbOH, OblM CO3AaHbl B MOJHbBIX BUHHBIX TPEHJaX ~ MSTKUI1 CBEXMIA BKYC,
rapMOHUYHbI apOMaT U MUHU-UCTOPUS B KaXX0M Oy Thinke.

Bonnotute naeto B Xu3sHb, cTaTb YyTOUKY CMesiee UN MPOCTO NMOBeCcennTbes «kak
HUKOraa» ropasfo npotye, koraa Tl ¢ «Aristov. KabepHe CoBUHbOH». SIpKuit «Turpo-
Bblii» [M3aiiH C CloppeanucTUYecKumn mMoTMBaMu nepefaeTt AyX 3TOro KpacHoro.
KpacHo-pybuHoBOe, HacbilLLeHHOE, MOJIHOTE/I0€ ~ OHO HAMOJIHUT Bac Maccoit uaei u
nosuTtusa! Bcé, uTo Bam HY)XXHO CerofHs: TONbLKO cyxoe KpacHoe «Aristov. KabepHe
COBMHBLOH», COUHbIN CTEK U CbIP... - NONpobyiiTe u pa3byauTe B cebe 3Bepsi.

Dachshund, tiger and seahorse! It's hard not to notice such a trio - a bright and playful
series of unique single-varietal wines. These wines set the mood of the day, adding
original flavor to your wine palette. Wines in three classic colors: white - Riesling, rose
and red - Cabernet Sauvignon, were created in fashionable wine trends - soft fresh
taste, harmonious aromaand a mini-storyin each bottle.

Bringing an idea to life, becoming a little bolder or just having fun "as never before" is
much easier when you are with "Aristov. Cabernet Sauvignon. A striking "tiger" design
with surreal motifs conveys the spirit of this red. Red-ruby, rich, full-bodied - it will fill
you with a lot of ideas and positive! All you need today: only dry red “Aristov. Cabernet
Sauvignon’,juicy steak and cheese...try itand wake up the beast in you.

LIETEBAS AYOUTOPUSA / TARGET AUDIENCE:

NOPTPET LIESIEBOFO My>uunHbl 1 xeHwmHbl 20+, nocTaTok
NOTPEBMTENS/ CpeJHUit U Bbillle cpeHero, CoBpemeHHble
PORTRAIT OF 1 obpasoBaHHble, HOBATOPbI OTKPbITbIE
POTENTIAL CONSUMER K 9KCNepuMeHTam, SpKUM 3MOLUSIM.

Men and women 20+, average and above
average income, modern and educated,
innovators open to experiments, bright

emotions.
MOTWMBbI [J151 COBEPLUEHUS HectanpapTHbiit apkunii ausaiH,
MOKYNKW/ nonpo6oBaTb 4TO-TO HOBOE.

MOTIVES FOR PURCHASE Custom bright design, try something new.

NnoBOAbI OJ19 MOTPEBJIEHUSA/ BcTpeua apyseit, BeuepuHka, MUKHUK.

REASONS FOR CONSUMPTION Friends meeting, party, picnic.

LLEHOBOE MO3UNLMOHUPOBAHWE/  Poccuiickoe BuHo knacca «low-premium».
PRICE POSITIONING Russian wine class «low-premium».
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Poccuiickoe BUHO ¢ 3almiieHHbIM reorpapuyeckum ykasaHvem «KybaHb.
TamaHcKkuit nonyocTpoB» cyxoe kpacHoe «ApuctoB. KabepHe CoBUHbOH»

Russian wine with protected geographical indication «Kuban. Taman
Peninsula» dry red «Aristov. Cabernet Sauvignon»

TEXHUYECKASA MHOOPMAL NS / TECHNICAL INFORMATION:

MECTO NMPON3BOACTBA
AREA OF ORIGIN

Poccus, KpacHopapckuii kpaii, Templokckuii paitoH

Taman Peninsula, Krasnodar Region, Russia

COPT
VARIETAL

KabepHe CoBUHbOH

Cabernet-sauvignon

CrMNOCOBb MNMOCAIKN

METHOD OF PLANTATION

PyuHoi1, MexaHn3upoBaHHbIi

Manual, mechanized

CrNoOCOb BbIPALLLIMBAHNA

METHOD OF GROWING

B HeyKpbIBHOI1 30He, Ha BbICOKOM LuTambe

CrNoCoOb YBOPKU

METHOD FOR HARVESTING

MexaHn3npoBaHHbI

Mechanized

HocTtynHblit 06bem/Available volume:
0,75L /1,208 kg

Pasmep 6yTbinku/Bottle size:

D74 cm/h31cm

Bnoxenue B ropposimk/ Embedding
in a corrugated box:

6

LLITpux Kof, Ha efuHULY NpoayKLmuu/
Barcode on unit of production:
4630037253153

LLITpux Kof, Ha rpynnoByto ynakoBky/
Barcode for group packaging:

14630037253150

Kop AlN: 404

KonnuecTtBo ynakoBok Ha nogaoHe
(eBpo) / Number of packages on a
pallet (Euro):

80

KonnuecTBo ynakoBok B cioe /
Number of packages in the layer:

20

MEPUO/O, CEOPA Bropas fekana ceHTbpsi - nepBasi jekana okTabps
HARVEST PERIOD Seconddecade of September - first decade of October
YPOXXANHOCTb 92,2 u/ra

YIELD IN KG OF GRAPES PER HA. 92,2 ¢/ha

CPEJHMN BO3PACT 103  22ropa

AVARAGE AGE OF VINS 22 years

METO[, MEPBUYHOW
OEPMEHTALNN

PRIMARY FERMENTATION

Cb6op BuHOTpaja ocyulecTBasieTes Ha caxapax 21-23 %. [MepepaboTka
npoBoauTest No «kpacHomy crnocoby». [Mocne apobnenus BuHoOrpasa,
noslyueHHyio mesry cynbputupyiot go 50 (cBoboaHas) n onpasasioT Ha
GpoXKeHMEe Ha YNCTBIX KYbTYPax [POXKeil, B @MKOCTSX U3 HepXaBeto-
weit ctann npu Temnepatype go 25 °C, ¢ peryaspHbiM opolleHuem
«wanku» mesru. MNocne 6poxeHns NponsBoanTCs Chbem BUHOMaTepuana
C POX)OKEBOTO 0CAKa M BHECEHUE UNCTOI KyibTypbl 6akTepuit ans IMb
The grape harvest carried out on sugars of 21-23%. Processing made
according to the "red method". After crushing the grapes, the resulting
pulp is sulphated to 50 (free) and sent for fermentation on pure yeast
cultures, in stainless steel tanks at a temperature of up to 25 ° C, with
regular irrigation of the "cap” of the pulp. After fermentation, the wine
materialis removed from the yeast sediment and a pure bacterial culture
isintroduced for malolactic fermentation

BbIJEP)XKA bes Bbiaepxku

AGING No
AHAJIMTUYECKUME NMOKA3ATEJIN / ANALYTICAL FEATURES:
CIMnPT 12-14 % 06.
ALCOHOL 12-14 % Vol.
COLEPXAHUE CAXAPA He 6onee 4 r/am°
RESIDUAL SUGAR not more than 4 g/dm?®
KMUCNTOTHOCTb 5,0-7,0 r/pm®

TOTAL ACIDITY 5,0-7,0 g/dm®
KANNOPUMNHOCTb 82,4 kkan
CALORICITY 82,4 keal

OPTAHONEMTUYECKUNE XAPAKTEPUCTNKWN / ORGANOLEPTIC FEATURES:

LIBET OT KpPacHOro 10 TEMHO-KPACHOTO ¢ pyOGUHOBLIM OTTEHKOM
COLOUR Red to dark red with a ruby tint

APOMAT CooTBeTcTBYIOWMI COPTY

BOUQUET Clean, full, fresh, harmonious

BKYC YunCThbIiA, NOHbIN, CBEXMNIA, FADMOHUYHbIN

TASTE Corresponding to the grape variety

TEMIIEPATYPA MOJAYN 14-16 °C

SERVING TEMPERATURE 14-16 °C

353531, Poccus, KpacHoaapckuii kpait, Tempirokekuii paiioH, cT. CTapoTutapoBckas,
yn. 3aBoackas . 2. Ten.: + 7 (861) 298-15-60, +7 (861) 298-15-61, +7 (861) 298-15-62,
e-mail: office@kuban-vino.ru
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